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a hundred. Special local foods were to be had
everywhere. In Lancashire, where oats were
universally grown, oat cakes, or "clasp bread,"
as big as pancakes were laid upon the table in
baskets and eaten with butter, black cheese and
strong ale, the staple diet of the north.

Of fresh, wholesome ingredients for food there
was no lack. The population was still small and
agriculture flourished, with varied crops and
plenty of home-reared mutton and beef, milk and
poultry. Compared with other countries, the
English common people fed magnificently.
Game, moreover, was plentiful in the forests,
heaths and marshes which still covered a great
part of the country.6

Being so well provided with materials, the
housewives and cooks of the day could afford to
be lavish, and were: the humblest country-house
recipe-book would cheerfully recommend the
making of a dish with a grandiloquent "Take
two quarts of cream and the yolks of ten eggs."
For here was God's plenty. And after their kind
our ancestors were splendid cooks, every mother
handing down to her daughter the mysteries of
that science on which more than any other the
material well-being of mankind depends. Their
humblest recipes were princely:
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